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(57)Abstract 

PROBLEM TO BE SOLVED: To obtain a quality improving agent facilitating the addition to a food and 
usable over a wide range of fields by preparing an 0/W-type emulsion and increasing the dispersibility and 
solubility of vegetable sterol in water. 

SOLUTION: This O/W-type emulsion contains 0.1-15 wt.% vegetable sterol, 1-30 wt.% lecithin. 1-50 wt.% 
oil and fat. 1-70 wt.% polyhydric alcohol and 1-10 wt.% ethanol. The weight ratio of lecithin to vegetable 
sterol is 1:(2-20). 



LEGAL STATUS 

[Date of request for examination] 

[Date of sending the examiner's decision of 
rejection] 

[Kind of final disposal of application other than the 

examiner s decision of rejection or application 

converted registration] 

[Date of final disposal for application] 

[Patent number] 

[Date of registration] 

[Number of appeal against examiner s decision of 
rejection] 

[Date of requesting appeal against examiner's 
decision of rejection] 

[Date of extinction of right] 



Copyright (C); 1998,2003 Japan Patent Office 



a9)H*iHwiF/i- (jp) 02) ^ ^ It ^ S (A) aimmm&Km^ 

#182001-117 

(P2001-117A) 

(^y&mS ^JiE13^ia9B(2001.1.9) 



A2 3L 1/035 4B0 3 5 



A2 3L 1/035 



(21)fflS»# »H¥11-175274 



(TDtfllSA 000227009 

^O^f ^^S«f;ii 1 TS23# 1 # 
(72)fll?|« fl- 

=f^eWSFrfr«ftBF 7 -257 

Fi'— 4B035 LC04 LC05 LG05 LG12 LG13 
LG54 U(12 LK13 LP21 



(5« «!«rx5'P>-;i'«$^S7KfiAl^<ftaiidS«r 
(57) ism 

i^^izL. tSI2;l^^^•if■c•ffiffl■e#*^'BR3tafilJ<offi 
ft. 

U'>^>$i ~3 oaa%. 1 ~5 oms%, ^ 
1 ~ 7 oSfi%, y — 1 ~ i o 

ifc*<1 : 2-1 : 2 01?feS^t$!^afr-6*«?SS 



(2) 



2 0 0 1-1 17 



[19*^1] m^XT-o—ju^o, 1-15 26%. 

1 -3 Ofi§%. ;1SB§Sl-5oaM%. ^ 
fli7';U3— 1 -7 oMfi%. x^y— ;u^i--io 

ittu : 2-^1 : 2o-efcsct*itai:-r47K«as 
[if «3S 3 ] u >3b^» ij >iia*<D^ y 7 'j 

U >Bga^g*<2 0%J^±T-&-&Hl3R]ai <D7K*»S 
a3b^&S(i*L« 1 ffl*fcl*2aiil±-eio*BI*]Sl a)7K 

[000 1] 
[0002] 

[«£*(;)«*&] ffiitaxi^D— ;Hi5^^cDfUb»J-cfc'5i 

p— a^A<i 3o**C'-i 4o•'c<^:;^l^fca^>. mt 
i^fci!b^iz±&^<Da;mizm^t<§^i\ iit^Hs 49-1 

6 4 2 2#i^«'T?^p,*tSXT-p— ;uxxT-;utt. ffiSIl 

/=4^>. fta»s^a)*ijffltt#^ttt^p 4#BBBa6 0-8 1 

2 0 o-^^^a>:*^-c#&4x^5^«Sox^p— ;uxxt- 
1 6 4-^^«t?fi. x^p-;k iRail?L^bffJ. aflgS 

fc-So *#gB¥l 0- 1 7 9 O 8 6#^ffl"CI*. h3 3^x 
t^o *fc. *PXSa<i:if*»'V>T;u=i-;HIS^<^t? 



4o 1*^835 7-2673 2-i-^a-ett. aBi^a>prJS 
^*«^^6^^Tl^^i:c^o 

[0003] 

[«iB/i<«aLcfc5i:-r&SS] *^B^CDlW(i. «S 
SsettfcfittfcTktfjftSx^^Ui^a^SPSL. Miax 
i^p-;KD*--a>»6k»jRtt*Sto4ci:-e. fiasco 

[0004] 

r;n3-;u. x^^y-^u^iB^-r-sct-e. *-^Hi*a 
'rtsit>t>^mmt. ffi«3x-rp— ;u*o. 1 -1 5fia 

Uv^>*i -3 oag%. ?4Bg*i --sosg 
*fflfiT;i/Z3— ;US' 1 --7 oaa%. x^y— ;usi 

-ioa«%^WL. itfexT-p-;Mcjj-r«uv^> 

(7)SSlt;6n : 2-1 : 2 OX^^^Zt^^mt^ii. 
«#S5Elta)fi*Lfc7K*;'*M¥L<bffljS!|aic||-r^o ±IH 
lilSaXT'p— ;u*<*>^x^p— /U, 5.>j.;;^^P_ 
ju^ x^^'^x^p— 3^^v*x-rP— ;u33.ki/-?- 
*t cDBgfl^Kx X ^ S(*+L 1 a ^ \t2mi>J.±x 

<D^y yg >aiK#s*<2 o%J5i±-cfc4c t 

a. iSffi«*i;Sa)aj»7K^^ana&. xx7^;u^iS?ft. XX 

1 a*fc(*2ajsi±-^fc-sc^ 

[O O O 5] 

[^B^O^JSJ^©] ]^JLT\z:$i^B^i:^L<mBM't^o 
aiB^Trffi^-r-Sffiiax^p— ;Ki. ^iBgSlc/S<ij^fli-r 
S^^T-P— ;U4i(Dffi?ax-rP— ;U$*L. iS-*>hXT- 

p— x^y^x^p— *>^Xt-p— 

Biaxgr'^f>4x^saii^^ji*4*hLTaai. mm^ti 

;uxx^;MbLfc«. Sea<bLTSe»*i«o /cCfc. B 
tiCDf*. ffiftiXT^p— ;ui:^(Z>xxT^;K7)ffi$!|atLT 



(3) 



nmZOO 1-117 



[0006] *«i«-efieffl-r'5U5'f=-Mi7h;?.7fxij/<— 

■tf A 2*fctt7hX7hU/<— tf A 1 izj: y»^KtS^g-C 

xeT?»&*lfc*$L^*IS«t L» 7t^:^J^U/<-if A2 
**i:l47|x;^>hy/<— IfA 1 *fflL^rBE«StS«vaa. 9t 

<0 LIK =E y r >>;U U y U VfliMfflfiEA^ 2 O %5j& 
[0 0 0 7] ffl%ttx-fa— ;ui:U->^i/<OJt*l*, S 

*SllfT5ffl<&14X-xP— ;U : Ui/5^1/=1 : 2~1 : 2 
0T?fc4C:t*<»*Lt^, ffiiattXTD-JUA<1 : 2.fc 

*fc. 1 : 2 0J:y t,'>iEElMa^l=l4. SSafiSltL 
r © jam A<fll1^14x T- o ^ ffi^ L IN^^ t it^X 

;^tD-;i,A<o. 1 ~i 5fiS%. »*L<I41 ~ 1 o 

aa%t?a&y. ut'^>*<i ~3 oafi%. »*l<i* 

1 0~2 0S5%-?j&-&. 

[0 0 0 8] *«|BJi?fl|ffl-r-5«Jil*. SST-jt«:tt«> 
*SIHtMrKhU^'J-ti'J K (MCT) ^(Of&W». /<— 

o-&*fii*. i~5oaa%. »*L<i*io~3o% 

ias%*>Sr-i*a«F'Jc7K*j4M?L<b!ia^}^^ 
•a-r, 5o«s%ssx.«)tte*a*EwL-v>-r<S5£tt 
ic*M+4if 3!l^ y -e^t < . m.itm^&m^^^mf^mz.m^m. 

[0 0 0 9] *f|B^tfflBffl-r?.#«T;u=i— ;ni. ^'j 
::fQeu>^^y =1— S7;u3— vnro^a 

jft MSl<bJiafieia««)#:&fil*#lc^g $4x5 1 ©r-l*>Ei: 

fiSSJttt. 7K-v©^J•»14A^e.1~7 0S«%, 
»*L<I*1 0~3 oag%Tfc-5. 
[0 0 1 01 ^:«Bj-cfi6ffl-rSx^y-;Ki, rtiig$*t 

Tl,^•^)ftfpfflx^ly— ;u-efcy, iMe*<9 o%j3f±-c6 

/— ;U*E$L^C< -CtSSatfiSiIt LTG)afgA<Sfe-6 



fiK^'t'ro^ij-ic?* L 1 osfi%ja±i=*-s«fc 5 icE^-r 

«C^:A<»*LL^, *fc. 3 0Sa%*fijl-6$«-C 

r*7K* ;C&M?Lfbfflfi£1*|(7)fL<b*SttA<Sfe ^ T L * 3 . 
. [OO 1 1 ] *«B^©7kififtM?L<bfflfiE?&(4. ttratDJ: 

5'Ec»JS^^*fflL^T^c-64.<o•T?fey, ■r'S+D*)*s6Bj 
I*. *i1ftXT-p— ;uso. i~i 5SS%. »*L<(* 
i~ioaa%. ui/'j^vsi -3 oaa%, »*l< 
i4io~2oma%. jfijs^i ~5o«a%, »*l< 

1*1 o~3 0%, *fflT;u3— ~7 osa%. » 

*L<I*1 0~3 0Sa%s x$iy-;u$ 1 ~i osa 
»*L< 5~1 OSa^^^L-Cft-STK^jfiMa^b 

jifiEift-efei.. li^x-T-p— ;u*2fia%. u 
i'^^i&i 8aa%. jssi^sosaw. ^«t;u=i— 
;u^3oaa%. x^iy— 5afi%. sia*<7KT?& 

i.*«a6M?L<biaB£ia3!)<^(f *f§B^<07K 
tflffflLT. *DX:ftaiC*fLO. oi~3osa%. » 

$L<(4o. 1 ~ 1 oaa%^iD-e#s. 
[0 0 12] *fc*iB?BT?r*. iMt-r«afl:ffl«ia6< 

7^;u, ^^y-b'ji/flii»Kxx5^iK :?'aeu>^u=i- 

;HgflfeexxT-;u, V^ue^i >Bifl6Kxx-f-;ut|<D?L^b 

fT—HL.^ ^•7y>K*'A. ^^r-y-^ai r;u^ 

[0 0 131 *«BJ(7)?L<bfflBeiai4, KlT(CxE'<S:J^Ji 

^i/, «1»x-TP-;u«ijS»»Lfc«. ccic#«r;u 
iss<bL*®^ias-r-6o i^mizt^mmm^^^^Kmw • 

•C4 0°C^tLNL7 5t;^®<Dlin;S-C*ff3c:i:j!)<-e#. « 

[0 0 14] *^< Lr^#t.^^^7X*as?L^bi!aBE!|^l*. 

mta&tifttv J*»^f>*«'©»lS|-r-6wi:J5:<geS 

•V>-7— **'J>. KUv»y. -7 3:^— X. ^;'J-A^ 
<0ftffl?Hbfc<feT;i^a<bj*8gS!!p°B©?Hb«I. ¥L<bS^»I 
afajaHafifflliLrfiJffl-rsctA<pr«6l:!Ei:ofc, «: 
fc\ ffll^ix-f-p— ju-^ui/f^viciijfii^^ L/Xt-q— ;u 
fiT3amA<a5Swi:A<*flt,*i-C*jy, ^SWtSfigSMit 

[0 0 15] 



(4) 



2001— 117 



1 

{*ij-lSP^8 0. 1%, T-t h^^jSiaS 2. 3%) fcS 
1&:^T-a-;u (iaS€ : Phitosterol, ADM©, mi 

x7^Q-;i.9 1 . 4%) , mTtmmmit^ : t 



-•T?3 0«-, 8 O 0 O r pm-ejl^. ISM^tL. *IB* 
^■9— •CaOiJ-. 8 000 r pm-^a-fbLs *4>jiM?L 

[00 16] mmmz~7 

«SB~G*fifc, ^ii&ll<b«ja«l©*^tti:*'v©» 

[00 17] 





1 


2 


3 


4 


5 


6 


7 




A 


B 


C 


D 


E 


F 


G 




15 


IS 


16 


T.5 


a.7fi 


15 


15 










7.6 


11.25 








7.0 


fl 


2.5 


2.0 


2^ 


2.5 


2.5 




30 


30 


SO 


80 


80 


60 


10 




S 


6 


6 


S 


B 


6 


5 


4c 


1S.B 


IS 


17.fl 




17.6 


17.6 


17.5 




80 


30 


80 


SO 


80 


10 


50 


ULC <X> K 


80 


80 


80 


40 


20 


80 


80 



[0 0 18] it«i^1 ~4 4\Z7fk-to 

m2<Dm^\z»r5i\x. mmm i tmmco-fjmvjif.tpm [0019] 

A3 :dc4>ttffi9L<liMv<^E^ 





1 


2 


3 


4 




a 


b 


c 


d 


U ^/ U 5^ ^ > 


15 


1.9 


15 


16 






13.1 






:3C ^ a — ji^ 


lO 


2.6 


2.5 


2.5 




30 


SO 


6D 


lO 




6 


B 


6 


5 




lO 


17.5 


17.5 


7-6 




SO 


30 




60 




80 


lO 


SO 


eo 



[0 0 2 0] 



[%3] 



(5) 



^882 0 0 1-1 1 7 



A3 3k4>tiai9Lft:ttCDttK 





1 


2 


3 


4 


o 


e 
D 


f 




A 


B 


c 


D 


E 


F 


G- 
























&u 






ft u 








O 


o 


o 


o 




o 


o 




1 P» 

RHfil 






o 


o 


o 


o 


o 


o 


m 


mm. 


O 


o 


O 


o 


o 


o 


o 


«> 

K 


1 A 

fam 


ox: 




^ 


o 


o 


o 


o 


o 






o 


o 


o 


o 


o 


o 


M 


1 * 
















A 








o 


o 


o 


o 


o 


o 



[00211 [^4] 



S4 2jC«|»faffl5l<k«|Otett 





1 


2 


s 


4 






t» 


c 


d 


4fitt 






















1^ 






X 




1 




X 


O 


o 


O 


a 




A 


O 


o 


O 








X 


o 


o 


O 




X 


o 


o 


o 


1 fir 




X 


X 


X 


X 






X 


o 


o 


O 



mek^frm^^m : O ; «k U« A : TAVIST 0« X s « g 

[0022] ^ie0!i8 H»-eBffiLfco em^aeiz^-To 

M^m^o^tp^mmtmf&mc^mi^. ssic^Lfc [0023] 

S5 4>MOS& (0) 





Hens 






100 


1 0 0 




1. 4 






3 


3 




1. 5 






3 1.5 


3 2 



4 5 rOtliL (#2 2) . 6 : fiit 

[0024] " [^6] 



(6) 



2 0 0 1-1 17 



S6 >t>mTOfff« 







»n 




2.4 2 


1.8 6 




2.4 2 


1-7 1 




2^309 


3i»ao9 




2.2 9 


2.0 0 




2.14 


2.4 2 



[0 0 2 5] :I!K4>»MfLfblifie4ac$ffil^t=4Im«. 
[0 0 2 6] Slt£^9 



[0027] 
[^7] 











1 5 a 


15 0 




10 0 


10 0 




10 0 


10 0 




1 o 






2 0 


S 0 



1. n.ftMtt««;k-.uH-^>f*A2^m« «»4&miti^t-«. 



[0028] 



«8 





. ^tS«9 






0.4 5 


0.4 7 


4)i&tf(DAdmi 


5 9 


5 2 


AiftX2 






V7ha (SjAfNB) 


3. S 


3. 2 



»1 ;^*>y*;-;^^0itii|>»«Har (mm) 



[0029] 

IB^L. Slc^ffljfiBi. ^mTJU^—Ji^^ Ji^y^ju^ 



Searching PAJ 



Page 1 of 1 



PATENT ABSTRACTS OF JAPAN 



(1 1 )Publication number : 2001 -0001 1 7 

(43)Date of publication of application : 09.01.2001 




(51)Int.CI, 



A23L 1/035 



(21) Application number : 11-175274 

(22) Date of filing : 22.06.1 999 



(71) Applicant : NISSHIN OIL MILLS LTD:THE 

(72) Inventor : KAGAMI RYUICHI 

YAMAGUCHI YUKO 
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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a quality improving agent facilitating the addition to a food and 
usable over a wide range of fields by preparing an O/W-type emulsion and increasing the dispersibility and 
solubility of vegetable sterol in water. 
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* NOTICES * 

JPO and NCXPZ are not 
daxaages caused by the 



responsible £or any 

use of this translation. 



1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The oil-in- water type emulsification constituent which contains fats and oils for lecithin one to 30% 
of the weight 0.1 to 15% of the weight, contains [ plant sterol ] ethanol for polyhydric alcohol one to 10% of the 
weight one to 70% of the weight one to 50% of the weight, and is characterized by the weight ratios of lecithin 
to plant sterol being 1 :2 - 1 :20. 

[Claim 2] The oil-in-water type emulsification constituent of claim 1 which is one sort as which plant sterol is 
chosen from campesterol, beta sitosterol, stigmasterol, BURASHIKA sterols, and those fatty acid ester, or two 
sorts or more. 

[Claim 3] The oil-in-water type emulsification constituent of claim 1 whose mono-acyl lysophospholipid 
content in the total phospholipid lecithin is 20% or more. 

[Claim 4] The oil-in-water type emulsification constituent of claim 1 which is one sort as which fats and oils are 
chosen from liquefied animal and vegetable oils, the partial hydrogenated oil of animal and vegetable oils, ester 
synthetic oil, and an ester interchange oil in ordinary temperature, or two sorts or more. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to using this as a conditioning agent of a processed food about the 
oil-in-water type emulsification constituent which was excellent in the preservation stability which mainly 
contains plant sterol and lecithin. 
[0002] 

[Description of the Prior Art] While plant sterol is a natural emulsifier, having physiological functions, such as 
a plasma cholesterol fall operation, is known. However, especially as for the plant sterol of educt, especially 
since the melting point is as high as 130 degrees C - 140 degrees C, and the dissolution for an oily component 
thru/or distribution are not easy not to mention water, either, the application to food has many difficulties. 
Although the sterol ester obtained by JP,49-16422,B is a low-melt point point and the application to food is 
high, since it is a chemical composition and only the extract from an oil seed can be used on Food Sanitation 
Law, it is hard to consider use in the food field. The natural sterol ester obtained by the approach of JP,60- 
8 1200, A has the fault that cost is high. In JP,6-59164,B, although a sterol, an oleophilic emulsifier, and the 
water gel constituent containing fats and oils of the stability as a constituent are good, when it uses as 
amelioration agents, such as a processed food, by diluting, gel collapses and a deposit of a sterol crystal arises. 
Moreover, there is a problem of having to consider preservation stability, such as putrefaction of a gel 
constituent, on actual circulation. Although the solubilization condition to fats and oils is acquired in the 
combination of the emulsifier of a liquid by the tocopherol and ordinary temperature and use for food becomes 
easy, although the application in respect of nutrition assistance is expectable aimed at obtaining [, such as 
urination promotion, ] physiological effectiveness, since an expensive tocopherol is contained and the cost of a 
constituent is influenced, JP,10-179086,A is not enough as the versatility in a cost side. Moreover, if it exists in 
the system containing many moisture, alcohol, etc., such as a processed food, solubility will become low and a 
deposit of a crystal will take place. It is not touched by application to the processed food which does not contain 
fats and oils although the edible oil and fat containing a sterol has been obtained in JP,57-26732,B, using a fatty 
acid as a solubilizing agent to fats and oils. 
[0003] 

[Problem(s) to be Solved by the Invention] The purpose of this invention is offering the conditioning agent 
which can prepare the oil-in-water emulsion excellent in preservation stability, is raising the distributed 
solubility to the water of plant sterol, makes addition to food easy, and can be used in a broad field. 
[0004] 

[Means for Solving the Problem] In order that this invention persons may attain the above-mentioned technical 
problem, as a result of repeating examination wholeheartedly, it is blending lecithin with plant sterol at a 
specific rate, and blending edible oil and fat, polyhydric alcohol, and ethanol further, and a header and this 
invention were completed for the ability of the oil-in-water emulsion which distributed easily in water or 
seasoning liquid, and was excellent in preservation stability to be obtained. That is, fats and oils are contained 
for lecithin one to 30% of the weight 0.1 to 1 5% of the weight, it contains [ plant sterol ] ethanol for polyhydric 
alcohol one to 10% of the weight one to 70% of the weight one to 50% of the weight, and this invention relates 
to the oil-in-water type emulsification constituent which is characterized by the weight ratios of lecithin to plant 
sterol being 1:2-1 :20 and which was excellent in preservation stability. It is desirable that it is one sort as 
which the above-mentioned plant sterol is chosen from campesterol, beta sitosterol, stigmasterol, BURASHIKA 
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sterols, and those fatty acid ester, or two sorts or more. Moreover, it is desirable that the above-mentioned 
lecithin is [ the mono-acyl lysophospholipid content in the total phospholipid ] 20% or more. Moreover, it is 
desirable that it is one sort as which the above-mentioned fats and oils are chosen from liquefied animal and 
vegetable oils, the partial hydrogenated oil of animal and vegetable oils, ester synthetic oil, and an ester 
interchange oil in ordinary temperature, or two sorts or more. Moreover, this invention offers the conditioning 
agent of the processing food grade containing this oil-in-water type emulsification constituent. 
[0005] 

[Embodiment of the Invention] This invention is explained in detail below. The plant sterol used by this 
invention puts the plant sterol in the sterol widely distributed over living world, and although it is mixture, such 
as beta sitosterol, stigmasterol, campesterol, and a BURASHIKA sterol, there are some which exist in the state 
of ester. This plant sterol uses as a raw material the distillate obtained at the deordorization process of vegetable 
oil, and is extracted and refined. That is, it is recrystallized and obtained after methyl-ester-izing precipitate 
which carried out centrifiigal separation of the distillate and obtained it after carrying out saponification 
decomposition using alkali with a sulfuric-acid methanol etc. In addition, although that which recrystallized is 
obtained as mixture of plant sterol and its ester after separating the crystal which melts a distillate thickly to 
solvents, such as a methanol and ethanol, cools, and deposits, there is no effect of the emulsification constituent 
on this invention by using the thing containing the ester of plant sterol. 

[0006] The lecithin used by this invention needs to be lecithin containing the mono-acyl lysophospholipid pass 
the enzyme reaction by phospholipase A2 or phospholipase Al. the oil foots from which this lecithin was 
obtained at the degumming process of vegetable oil — a raw material ~ carrying out ~ phospholipase A2 or 
phospholipase Al — using — desiccation after enzyme reaction processing ~ or it is ground [ acetone-classify, 
dry and ] and obtained. 20% or more thing has the desirable mono-acyl lysophospholipid presentation in the 
total phospholipid. Since the viscosity of an oil-in-water type emulsification constituent turns into 
hyperviscosity in less than 20% of thing, when a mono-acyl lysophospholipid presentation cools an 
emulsification constituent, the crystal of plant sterol will deposit. 

[0007] As for the ratio of a phytosterol and lecithin, it is desirable that it is phytosterolilecithin =1 :2 - 1 :20 in 
weight conversion. When there are more phytosterols than 1 :2, the crystal of a sterol will deposit. Moreover, 
when fewer than 1 :20, compared with the case where the effectiveness as a conditioning agent does not blend a 
phytosterol, it is hard to be differentiated. That is, plant sterol is 1 - 10 % of the weight preferably 0.1 to 15% of 
the weight, and the lecithin of the content of the plant sterol in the oil-in-water type emulsification coristituent 
of this invention and lecithin is 10 - 20 % of the weight preferably one to 30% of the weight. 
[0008] Liquid-like edible oil and fat can be used for the fats and oils used by this invention in ordinary 
temperature. For example, hydrocarbons, such as modified fat, such as liquid oils, such as soybean oil, oleum 
rapae, cotton seed oil, com oil, safflower oil, sunflower oil, sesame oil, olive oil, fish oil, a beefsteak plant oil, 
linseed oil, tung oil, castor oil, and a medium-chain-fatty-acid triglyceride (MCT), palm oil, palm kemel oil, 
judgment liquid oils of palm oil, such compounded oil, partial hydrogenated oil, and an ester interchange oil, 
squalene, a squalane, and a liquid paraffin, can be used. The content of the fats and oils in the oil-in-water type 
emulsification constituent of this invention is 10 - 30% preferably one to 50% of the weight. At less than 1 % of 
the weight, if a good oil-in-water type emulsification object is not formed but it exceeds 50 % of the weight, it 
not only applies phase inversion to a lifting or the stability which becomes empty, but an emulsification 
constituent will form it into high viscosity in the shape of a half-solid. 

[0009] Even if it uses the polyhydric alcohol used by this invention for food, such as a glycerol, propylene 
glycol, and sugar-alcohol, what does not cause inconvenience can be used for it. Although especially the 
content in an oil-in-water type emulsification constituent is not specified, it is 10 - 30 % of the weight 
preferably one to 70% of the weight from preservation stability and the dispersibility to water. 
[0010] The ethanol used by this invention is food-grade ethanol marketed, and if purity is a food grade at 90% 
or more, the thing containing a modifier will not interfere, either. Ethanol is used in order the function as a 
conditioning agent is not inferior and to raise antiseptic [ of an oil-in-water type emulsification constituent ], 
even if it does not blend. When the water activity of an oil-in-water type emulsification constituent is less than 
80%, 1 or less % of the weight of a content is sufficient in an emulsification constituent, but when water activity 
is 80% or more, it is desirable to blend so that it may become 10% of the weight or more to the moisture in an 
oil-in-water type emulsification constituent. Moreover, in the content exceeding 30 % of the weight, the 

http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 11/29/2005 



JP,2001-000117,A [DETAILED DESCRIPTION] 



Page 3 of 7 



emulsion stability of an oil-in-water type emulsification constituent will be inferior. 

[00 11] the thing to which the oil-in-water type emulsification constituent of this invention comes to use above 
many raw materials — it is — namely, this invention — plant sterol — 0.1- it is the oil-in-water type 
emulsification constituent which contains 10-20 % of the weight, and fats and oils for 1 - 10 % of the weight, 
and lecithin, and comes to contain 10 - 30%, and polyhydric alcohol preferably 10 - 30 % of the weight and 
ethanol one to 70% of the weight one to 50% of the weight one to 30% of the weight 1 5% of the weight five to 
10% of the weight preferably one to 10% of the weight. For example, the oil-in-water type emulsification 
constituent whose residue is water is mentioned [ lecithin / fats and oils / polyhydric alcohol / ethanol ] 5% of 
the weight 30% of the weight 30% of the weight 1 8% of the weight 2% of the weight in plant sterol. Moreover, 
it is independent, or the oil-in-water type emulsification constituent of this invention is used together with the 
conditioning agent of other marketing, and it can add 0.1 to 10% of the weight preferably 0.01 to 30% of the 
weight to a processed food. 

[0012] moreover, within the limits which does not spoil the property which the emulsification constituent made 
into the purpose needs in this invention — emulsifiers, such as sucrose fatty acid ester, a glycerine fatty acid 
ester, propylene glycol fatty acid ester, and a sorbitan fatty acid ester, and a tare — it is possible to add 
thickening stabilizers, such as gum, a carrageenan, locust bean gum, guar gum, tamarind gum, xanthan gum, an 
alginic acid, gelatin, pectin, gum arabic, an agar, and curdlan. 

[0013] Although the emulsification constituent of this invention can be manufactured by the approach described 
below, it is not limited to this, lecithin and plant sterol — warming ~ after dissolving, polyhydric alcohol, water, 
and ethanol are added here, it homogenizes by propeller stirring, and a water layer is adjusted. Edible oil and fat 
is gradually added to a water layer, and homogeneity emulsification is carried out by the homomixer. All the 
above-mentioned actuation can be performed by warming of 40 degrees C thru/or about 75 degrees C, and, as 
for stirring processing, emulsification uses a homomixer, a high-pressure homogenizer, etc. using the usual 
agitators, such as a propeller, a homomixer, and a blender. 

[0014] The oil-in-water type emulsification constituent obtained in this way was stable, without oil and the 
moisture as which it distributes easily in water or seasoning liquid, and a deposit of the crystal of plant sterol is 
not regarded, either dissociating, and it became possible to use as conditioning agents, such as an emulsifier of 
edible emulsification of a sponge cake, Cookie, noodles, shortening and margarine, a dressing, mayonnaise, a 
cream, etc., and a non-emulsifying fats-and-oils product, and emulsion stabilizer. In addition, it is known that 
there is the plasma cholesterol fall effectiveness in plant sterol or lecithin, and the usage which expected the 
physiological fimction can also be adopted. 
[0015] 

[Example] This invention is not limited by them, although an example is given below and this invention is 
explained more concretely. 

combination of example 1 table 1 — applying correspondingly — mono-acyl lysophospholipid content lecithin 
(trade name: - basis LG-IOK -) The Nisshin Oil Mills make, 80.1% of RIZO object cracking severity, 52.3% 
of acetone insoluble matter, lecithin (trade name: lecithin DX Nisshin Oil Mills make), Plant sterol (trade name- 
hitosterol, the product made from ADM, isolation sterol 91.4%), A reduction starch sugar ghost (trade name: 
AMAMIRU, Towa formation make), the 1st class ethanol (product made from Nobukazu alcohol), and ion 
exchange water were warmed at 50 degrees C, it mixed and homogenized by SOOOrpm by the homomixer for 30 
minutes, and the water layer was adjusted. The com salad oil (trade name: the uni-ace CS, Nisshin Oil Mills 
make) was gradually added to the water layer as an oil reservoir, it emulsified by SOOOrpm by the homomixer 
for 30 minutes, and the oil-in-water type emulsification constituent A was obtained. The stability of this 
emulsification constituent and the dispersibility to water were left and investigated to 5 degrees C and a room 
temperature. A result is shown in Table 3. 

[0016] Oil-in-water type emulsification constituent B-G was obtained by the same approach as combination and 
the example 1 of two to example 7 table 1 . The stability of these emulsification constituent and the dispersibility 
to water were left and investigated to 5 degrees C and a room temperature. A result is shown in Table 3. 
[0017] 
[Table 1] 
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[0018] Based on combination of one to example of comparison 4 table 2, oil-in-water type emulsification 
constituent a-d was obtained by the same approach as an example 1 . The stability of these emulsification 
constituent and the dispersibility to water were left and investigated to 5 degrees C and a room temperature. A 
result is shown in Table 4. 
[0019] 
[Table 2] 
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[0020] 
[Table 3] 
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[0021] 
[Table 4] 
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[0022] The Chinese noodle was made as an experiment by the combination and the manufacturing method 
which were shown in Table 5 using the oil-in-water type emulsification constituent C of example 8 example 3, 
and the organoleptics by seven panels estimated. A result is shown in Table 6. 
[0023] 
[Table 5] 
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[0024] 
[Table 6] 
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[0025] The extensibility of a noodle belt of the Chinese noodle using the oil-in-water type emulsification 
constituent C is good, and it fits machine noodle making. Moreover, although boiled, compaction of time 
amount was checked, it was tenacious of the flavor and a feeling of elasticity was sensed a little weak, a feeling 
of over [ throat ] was excellent. 

[0026] The combination and the manufacturing method which were shown in Table 7 made as an experiment 
and estimated the sponge cake using the oil-in-water type emulsification constituent D of example 9 example 4. 
A result is shown in Table 8. The sponge cake which blended the oil-in-water type emulsification constituent D 
was what has a feeling of software, and a feeling of volume from contrast. 
[0027] 
[Table 7] 
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[0028] 
[Table 8] 
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[0029] 

[Effect of the Invention] By blending lecithin with plant sterol at a specific rate, and blending edible oil and fat, 
polyhydric alcohol, and ethanol further, it distributed easily in water or seasoning liquid, and it could use for the 
processed food, without carrying out a crystal deposit, and use became possible at food broad as an emulsifier 
and a conditioning agent. 



[Translation done.] 
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